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Center Hours 

9:00 AM - 4:00 PM 

Monday - Friday 

ALZHEIMER’S SUPPORT GROUP 

Tuesdays, August 5th and 19th 
3:00pm - 4:00pm 

Bring your computer questions to the students from MTTI Technical School! 

TECH TUESDAY 

 
CENTER CLOSED 

MONDAY, AUGUST 11TH FOR VICTORY DAY 

JOURNEYS WITH SALLY - Rescheduled! 

Monday, August 4th at 1:00pm 

The caregiver support group meets on the first Monday of the month.  All are wel-

come! 

ENRICHMENT   ~   ENHANCEMENT   ~    ENLIGHTENMENT 

 

Friday, September 12th at 9:45am 

Cost: $ 17.00 with lunch on your own 

SPIRIT OF  ITALY 

Have you dreamed of visiting Italy? Do you yearn for the Mediterranean charm of 

this favorite destination? Then look no further. 

Please join us as we visit the sister city of Florence:  Providence, Rhode Island. 

Here we will meander down famous Federal Hill with its abundant ethnic appeal. 

As we begin, we will tour the acclaimed Scialo Brothers Bakery and enjoy a deli-

cious snack. Now we’re off to Venda Ravioli for an unforgettable sensory adven-

ture. A stop at Dreamy Venice will satisfy the most discerning connoisseur of Ve-

netian glass jewelry. As we savor our lunch at Spirito’s, we will experience the 

fine culinary tradition of the Italian American Club. A final stop at Gasbarro’s 

Wines is a spirited ending for this extraordinary Italian escapade.   

Leave from the Senior Center at 9:45am and return about 3:30pm.  Please note 

that this trip does not require much walking!  

This is an eventful time at the Senior Center:  at the end of June we said good 

bye to Louise House who has decided to enjoy well-deserved retirement and on 

July 1st we welcomed Michele Geremia as the new director of the Senior Center.  

Our  thanks and best wishes to both! 

SENIOR CENTER NEWS 



ACTIVITY CLUB TRIPS AND ACTIVITIES* 

LINE DANCING CONTINUES 

PLEASE NOTE 

August 21, 2014 (Thursday) - “Tribute to Patsy Kline” and Lobster Fest at the Log Cabin in Holyoke, MA.  

Your first stop will be at the Akins Farm Shop in Amherst with its array of local products, including jams and 

jellies, and then you’ll travel to the Log Cabin for a delicious luncheon. Then sit back and enjoy the Log 

Cabin’s “Walking after Midnight” tribute to Patsy Cline with Janice Dee.  Leave from the rear of Barrington 

Town Hall at 8:00am and return home about 5:30pm. 

Final payment due on August 7th.  Trip is sold out! 

October 13, 2014 (Monday) - Fall Foliage Spectacular! 

In New England, the maple sugar hues of red, orange and yellow signal the seasonal changes and you will en-

joy these as you travel north along scenic Massachusetts roads and head to St. Joseph’s Abbey and the Trap-

pist Monks Gift Shop in Spencer MA.  Then you are off for West Brookfield’s Salem Cross Inn to enjoy a de-

licious luncheon.  You will also visit Brookfield Orchards, home of one of New England’s largest apple grow-

ers.   Leave from rear of Town Hall at 8:30am and return at approximately 5:30pm. 

Cost: $62.00.  Final Payment due September 24th. 

$7.00 per year membership for people 55+ 

(All trips are to be paid for separately.  A $10.00 deposit is due at sign-up) 

SAVE THE DATE 

HEAT WAVE TIPS 

Wednesdays, 1:00pm to 2:00pm 

$3.00 per Session 

Line dancing will continue through August.  Doris Guerette is the instructor and will review familiar steps and 

teach new ones as well.  No sign-up necessary - just come, have fun and get some exercise. 

Friday, August 1st 

11:30am - 1:00pm 

RIPTA will be at the Senior Center to issue bus passes.  This is a convenient time to renew your pass or get 

one for the first time!     

RIPTA 

To participate in the meal program at the Senior Center it is necessary to make a reservation.  Please call the 

Center at 247-1926 no later than 12:00 noon the day before you wish to come for dinner and order the meal of 

your choice: either the hot meal or the sandwich (which comes with soup as well as desert).  A contribution of 

$3.00 is requested.   

August 25, 2014 - Semi-annual Meeting of the Activity Club at 1:00pm.   

Please come and  hear about future plans, trips and parties.  Your suggestions are invited and welcome! 

Come and enjoy refreshments. 

September 30, 2014 (Tuesday) - Activity Club Membership Party at 1:00pm.  Details to follow! 

During a heat wave, always wear lightweight, light colored and loose-fitting clothing and sunscreen.  A wide-

brimmed hat will keep your head cool and avoid sunburn.  Slow down!  Strenuous activity should be reduced 

or rescheduled to the coolest time of the day.  Pace yourself!  When working or exercising in hot weather, start 

slowly and pick up the pace gradually.  If exertion makes your heart pound or leaves you gasping for air - stop, 

get into a cool area and rest.  The best way to beat the heat is to be in an air conditioned area and always re-

member that the Senior Center is a wonderful cool place to be during a heat wave!  
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RECIPE CORNER 

Roasted-Beet Salad 
 
8  beets (about 2 pounds) 

5  tablespoons rice vinegar, divided 

¼ teaspoon salt, divided 

¼ teaspoon freshly ground black pepper divided 

8  cups gourmet salad greens (about 8 ounce) 

2  teaspoons olive oil 

1 (⅛-inch-thick) slice red onions, separated into  rings 

 

Preheat oven to 375°. 

 

1.  Trim off beet stems and roots.  Wrap each beet in foil; bake at 375° for 45 minutes or until tender.  Cool 

beets to room temperature; peel and cut into ¼-inch-thick slices.  Combine beets, 4 tablespoon vingar, ⅛ 

teaspoon salt, ⅛ teaspoon pepper in a bowl; toss well. 

3.  Combine remaining 1 tablespoon vinegar, ⅛ teaspoon salt, ⅛ teaspoon pepper, salad greens, and oil in a 

large bowl; toss well.      

      Place 2 cups salad greens mixture on each of 4 plates; top evenly with beets and onion rings.   

      Yield: 4 servings 

CALORIES 107 (23 % from fat); FAT 2.7g  (sat 0.5g, mono 1.6g, poly 0.5g); PROTEIN 4.3g; CARB 17.6g; 

FIBER 3.2g; CHOL 0mg; IRON 205g; SODIUM 276mg, CALC66mg 

Source:  Cooking Light 


